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FOOD

1 Buy fruit and vegetables in season,
when they are cheaper. Buy from the
local greengrocer, farmers’ market or out-
lets like Fruit & Veg City, where you get
much more for your rand as you don't have
to pay for food washing, peeling or packag-
ing. Look for specials.

Buy in bulk. For instance, buy half a . &

lamb, divide it and share the cost. Buy
boxes of fruit and vegetables and split them
- and the cost - with family or friends.
Freeze your bulk purchases if youdon’t
share them. Grate that hunk of cheese
and freezeiin portions. The same goes for
citrus fruits, which are in season now.
Lemons and oranges can be squeezed into
juices and:frozen in portions in your ice-
trays or inifréezer bags.
Freeze food; don’t waste it. Cook fruit or
vegetables that are just about to turn
and freeze them. Frozen tomato pulp can
be used later in sauces and stews; frozen
fruit pulp can be used in desserts. You
would be amazed at what can be frozen.
Cook niore than you need, and freeze
portions for later. It’s your own conven-
ience food. Make large pots of pasta, stew
and soup and freeze into several containers
and only take out the amount you need.
Angela Day says cooking in large quanti-
ties and freezing in small portions works
out cheaper and is healthier than ready-
made frozen meals.
6 Be frugal with leftovers. Instead of bin-
ning them, use leftovers to make sand-
wiches or use as a base for another meal,
Leftover potatoes, for example, can be used
to make hashbrowns or omelettes. Even
save meat, chicken and fish bones and put
them in a plastic bag in the freezer and
make a rich stock when you have ehough.
7 ‘When cooking dinner, cook enough for
packed lunches for the family the next
day. Taking a packed lunch to work or
school can save you hundreds of rands a
month. Alternatively, during breakfast,
make sandwiches or snacks for the family,
Grow your own veggies. Find a corner
of the garden and plant a variety of
salad leaves or tomatoes, which grow well.
You can also sow herbs like mint, basil and
parsley in pots. Freeze excess herbs in ice-
trays, as some stores are doing, and freeze
any surplus vegetables after cocking them.
Alternatively, use the surplus in preserves.

Grow your:own vegetables and herbs and
preserve or freeze any surplus.

Make a shopping list for the meals you
have planned for the week and stick to
it. That way you won't be tempted to buy
unnecessary items. Don’t buy groceries
when you are hungry. Be conscious that the

Don't pay for the packaging of fruit and
vegetables, or the cleaning and cutting.

area around the tills is packed with items
to tempt you to buy what you don't need. If
it’s possible, leave the kids at home so they
can’t pester into unnecessary purchases.
10 Buy the supermarket’s in-house
brand. They’re a few rand cheaper
and often there is.no difference in quality.
11 Give up your daily caffeine fix from
the coffee shops. Take your own in a
flask to work, have instant coffee at the
office or give up caffeine altogether. You
can save up to R15 a day.

HOUSE AND HOME

1 Reduce water-heating costs as this

makes up 30%-50% of the electricity
account of the average household. Eskom’s
website, www.eskom.co.za, has these tips:
Use a geyser blanket and turn down the
thermostat to 60°C; insulate at least the
first 1,5m of hot-water outlet pipes and 1m
of the cold-water pipes; install a solar
water heater; use less hot water.

Gina Schroeder reduced her electricity use by
30% by installing solar panels to heat her geyser,
insulating her water pipes and using energy-
efficient light bulbs.

1 Another way to minimise heat loss is
to insulate your ceiling and seal air
gaps in your home.
1 h Turn off heaters when you're not in
the room. Rather wear an extra jersey.
Switch electric blankets onto the highest
setting to warm the bed just before climb-
ing in and then switch it off.
1 5 Invest in energy-efficient light bulbs.
They last up to 10 times longer than
ordinary bulbs. Switch lights off when you
are not in the room. Use low-energy lamps
for exterior lighting. .
1 6 Use a pressure cooker when prepar-
ing foods that take long to cook.
Match the size of the pots and pans to the
size of the stove plates. When possible, use
small appliances like toasters, grills, elec-
trie frying pans, pressure cookers and ket-
ties - they cost less to operate. An old tip
but still good to remember: don't fill the
kettle, boil only as much water as you need.

1 Do not overioad your fridge: it uses up
mare electricity and lowers the qual-
ity of food. Defrost your food in the fridge
instead of in the microwave oven. Switch
off, clean or empty vour fridge when going
on holiday.
1 Fill the dishwasher completely before
operating. Partial loads waste elec-
tricity and water. Turn it off after the final
rinse and before the drying cycle —you can
wipe dishes dry with a cloth.
19 Have a full load of clothing before
using your automatic washing
machine. Use cold-water settings to cut
down on energy needed to heat the water.
20 Cut down on using the tumble dryer.
Dry your clothes outside on a sunny
dav or use an indoor dryer in bad weather.
21 An iron consumes as much energy as
10 100W light bulbs. ™en large

batches of clothing at one o avoid
wasting energy reheating t several
times. Switch it off before yo .nished

and complete the ironing onsic. _uenergy.
22 Showering uses far less water than
bathing. Recycle water from baths
and basins by using this water to irrigate
gardens, flush toilets or for other uses, like
washing those dirty takkies. In rainy
weather, capture that rain water in a
bucket and use it to wash your car.
Household cleaning products are
expensive and sometimes toxic, so
use vinegar, lemon and bicarbonate of
soda which work as well as any chemical
product to clean glass and chrome or
remove stains. Eco-friendly website Urban

WAYS
TO SAVE
MONEY

Tough times are ahead for households under
| pressure from price hikes in electricity, fuel and
' food, but there are ways to nip your expenses in
the bud, writes Noor-Jehan Yoro Badat

Sprout, www.urbansprout.co.za, has tips.

Jettison luxury but unnecessary

jtems such as air fresheners (open a
window), scented candles, anti-bacterial
soaps in fancy dispensers and hand wipes.
2 5 DIY on small home repairs instead of

forking hundreds on call-out fees. To
replace a broken window, order glass cut to
size and buy some putty Do your own
painting. Hire tools instead of buying
them, especially if you are not going to use
them for more than a day.

MAKE MONEY

2 6 Set aside clothes that no longer fit,
household items you no longer want
and furniture you don’t need and sell these
jtems. Take them to second-hand stores,
advertise them in the Classifieds or post
items for sale on your work’s noticeboard.
27 If you have a room or cottage in the
back garden, why not make some
exira money by renting it out?
28 Do you have a skill, like writing or
music, you can sell on a freelance or
part-time basis? Or how about setting up
an Internet blog or site on which you carry
Google ads that bring in a little revenue?

'BEAUTY AND FASHION

29 Don’t buy designer labels. Can you
justify paying hundreds more for a
bag just because it bears a famous name?.
Branded clothes for children, especially-
babies and toddlers, are a waste of money.
3 Factory outlets are a godsend, as are

stores such as Mr Price. You can be

| Don‘tbe a
fashion victim.
Instead of
shelling out
hundreds on
branded
goods, buy
basics and let
your creativity
% loose to dress
'} up basic but
good-quality
clothes or
shoes.
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Why spend a fortune on books and magazines
when you can frequent your library? They now
also carry multimedia, and some arrange free

activities to entertain the kids during the holidays.




